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9. How to Reduce Labor Pressure and Still Deliver a Better 
Beverage Experience 

Labor remains one of the biggest constraints on beverage execution. As operators expand coffee, 
cold dispensed beverages, frozen drinks, iced beverages, and specialty beverage programs, every 
added step can create pressure for store teams. 

The solution is not necessarily to reduce menu ambition. The solution is to build a low-labor 
beverage program supported by smarter equipment, simpler workflows, and better beverage 
station design. 

Automation and equipment selection are becoming more important as convenience stores compete 
on foodservice quality and operational consistency. NACS has reported that top-performing 
operators excel at foodservice, with foodservice contributing a larger share of inside margin among 
top-decile companies. Intouch Insight also notes that execution consistency is becoming a 
competitive battleground as c-stores expand into meals, beverages, health-focused options, and 
loyalty-driven experiences. [nacsmagazine.com] [csnews.com] 

For operators evaluating convenience store beverage equipment, the right platform should reduce 
manual steps, protect drink quality, simplify cleaning, and support repeatable service across shifts. 
Cold beverage dispensers, frozen beverage machines, and telemetry-enabled systems can help 
reduce monitoring burden and improve consistency. 

Station layout matters just as much as the equipment. Cups, lids, add-ins, flavor options, and 
cleaning access should be organized to reduce wasted movement and keep the beverage area easy 
to maintain. 

A better beverage experience does not have to mean more labor. With the right high-efficiency 
beverage systems, operators can expand variety while making execution easier for lean teams. 

Before cutting menu ambition, ask whether your current beverage system is doing enough of the 
work for your staff. 

 


